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Fie. 51. Single grain of potato starch

within an amyloplast (left) and stay-

loplaat with grain of starch removed

(right).  (X765)

regarded as the union of two monosaccharide molecules with the

elimination of one molecule of water, so starch may be regarded as

the union of many monosac-
charide molecules with the loss
of water. Starch is insoluble
in cold water, and occurs in
plants in the form of grains
(Figs. 45,49,50). Starch grains
from different plants have dif-
ferent shapes and configura-
tions. Owing to this fact it is
possible to identify starches by
the use of a microscope. The
grains of starch are found in
amyloplasts (Fig. 51). Starch
is formed from sugar, and can
easily be converted into sugar

either in plants or in a chemical laboratory. The storage of car-
bohydrates in the form of starch has the advantage that the

starch is insoluble and therefore does not produce excessive

osmotic pressure.

Inulin. Inulin, like starch,

is a polysaccharide and belongs

to the general class of starches.

In some plants, especially the

Compositae, inulin occurs  hi

considerable quantities. Inulin

is soluble hi water and occurs

in plants in solution.  It can

be  precipitated   by  alcohol,

when it forms characteristic

spherocrystals (Fig. 52). After

Fie. 52. Spherocrystals of inulin in
cells of dahlia root. ( X 304)

being extracted from plants it
is a white powder like starch
in appearance.
HemicelluLose. In some seeds food is stored in thickened cell
walls in the forms of hemicellulose, or reserve cellulose. Food is
stored hi this form, however, much more rarely than as sugar